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Tomato  catsup  (ketchup)  is  fla- 
vored with  sugar,  salt,  vinegar, 
spices,  and  sometimes  onion  and 
garlic. 


Tomato  puree  may  only  be  sea- 
soned by 'salt.     Most  people  like 
to  add  more  seasonings  to  it. 
It's  a  little  thicker  than  to- 
mato sauce  but  not  as  thick  as 
tomato  paste. 


Don't  try  to  freeze  some  foods 
--  such  as  cooked  egg  whites  -- 
they  toughen.     Salad  greens  lose 
their  crispness  and  become  soggy 


Don't  thaw  foods  at  room  temper 
ature  --  try  to  arrange  to  thaw 
them  in  the  refrigerator. 


How  to  heat  frozen  food?  Preheat 
oven  to  400°  hot,  remove  freezer 
wrap,  and  place  food  in  baking 
pan . 
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ON  FOOD  ADDITIVES 
 and  Xanthum  Gum 

Xanthum  gum  is  a  binder  or 
extender  produced  by  the  fer- 
mentation of  corn  sugar.  It's 
an  extract  from  micro-organ- 
isms which  holds  moisture  in 
products  such  as  barbecue  sauce 
or  meat  sauces  and  gravies. 
It's  also  nontoxic  to  man  and 
animals  and  has  been  approved 
as  safe  for  use  in  foods  by  the 
Food  and  Drug  Administration. 

It's  now  used  as  a  binder 
or  extender  in  certain  meat  and 
poultry  products  and  may  be 
used  in  canned  or  frozen  chili, 
beef  stew,  chicken  salad  or 
batter  or  even  breading  mix- 
tures according  to  USDA's  Ani- 
mal  and  Plant  Health  Inspection 
Service.     It  is  already  used  in 
candy  bars,  cream  cheese  and 
some  other  products.     It  im- 
proves texture  and  stability, 
especially  during  freezing  and 
thawing. 

Xanthum  is  a  self-limiting 
product,  or  ingredient,  because 
only  a  small  amount  is  needed 
to  benefit  the  texture  of  the 
product.     The  product  would 
look  and  taste  rubbery  if  too 
much  was  used. 
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ON  UNDERSTANDING  THE  LANGUAGE 

— of  Standards  and  Federal  Inspection 

Do  you  wonder  what  percentages  of  meat  are  in  a  product  if  it 
bears  the  mark  of  federal   inspection?    You  can  tell,  if  you  just  learn 
a  few  rules.     The  U.S.  Department  of  Agriculture  checks  each  name 
against  the  recipe  to  be  used  to  see  what's  really  inside  the  package. 

If  you  get  a  product  labeled  "beef  with  gravy",  it  must  contain 
at  least  50%  cooked  beef.     But,  if  it  reads  "gravy  with  beef",  it 
needs  only  35%  cooked  beef.     See  the  difference?    The  key  word  is  the 
one  that  appears  first  on  the  label. 

In  buying  baby  food  you  may  notice  one  marked  "high  meat  dinner" 
--that's  at  least  30%  meat.     If  the  word  "meat"  is  first,  such  as  in 
"meat  and  broth"  you'll   find  at  least  65%  meat.     On  the  other  hand,  if 
it  says  "vegetables  and  meat",  you'll   have  at  least  8%  meat.  Once 
again,  the  key  word  is  first. 

Barbecue  sauces  and  meat  sauces  also  have  their  cooked  basis  per- 
centages: Barbecue  sauce  with  meat--at  least  35%  meat;  beans  and  meat 
in  sauce--at  least  20%  meat;  beef  and  pasta  in  tomato  sauce--at  least 
17-1/2%  beef. 

Do  you  wonder  about  the  combination  foods. ..Beef  Burgundy--at 
least  50%  beef;  enough  wine  to  characterize  the  sauce.     Beef  strogan- 
off--at  least  45%  fresh  uncooked  beef  or  30%  cooked  beef,  at  least 
10%  sour  cream  or  a  "gourmet"  combination  of  at  least  7-1/2%  sour 
cream  and  5%  wine. 

Beef  with  barbecue  sauce--at  least  50%  beef.     If  the  item  reads 
Burgundy  sauce  with  beef  and  noodles,  then  the  key  words  are  sauce, 
not  beef,  so  it  must  have  at  least  25%  beef  and  enough  wine  to  char- 
acterize the  sauce. 
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FOOD  PRESERVATION 

NEW  Feature 

  Series  to  Start   

Interested  in  canning,  freezing,  drying  and  the  storage  of  food? 
A  new  series  of  articles  will   be  featured  in  Food  and  Home  Notes  on 
"Food  Preservation,"  with  the  cooperation  of  Dr.   Evelyn  H.  Johnson, 
specialist  in  Food  and  Nutrition,   Division  of  Home  Economics,  Federal 
Extension  Service,  U.S.   Department  of  Agriculture. 

A  fascinating  story  dating  back  to  published  results  of  experi- 
ments in  food  preservation  in  1795  will   be  reported.     Since  that  time 
the  art  of  preserving  food  --  with  one  method  or  another        has  de- 
veloped through  the  years.     A  revival  of  interest  in  this  area 
sparked  the  need  for  a  series  to  include  questions  and  answers  on 
preserving  and  a  national   round-up  of  available  information  materials. 
Anyone  who  wishes  to  contribute  to  the  "library"  of  information  for 
this  series  may  send  media  materials  to  Dr.   Johnson,  FES,  Room  5038S, 
USDA,  Washington,  D.C.   20250  or  to  the  Editor  of  Food  and  Home  Notes. 

Basically,  the  idea  behind  the  series  is  to  emphasize  food  safe- 
ty and  to  eliminate  some  of  the  problems  arising  from  the  current 
lack  of  information  on  home  methods  of  food  preservation.  Many 
people  are  also  interested  in  preserving  food  because  of  their  crea- 
tive interest  in  foods,  and  some  stress  the  economic  justifications. 

Whatever  your  interest  the  series  will  offer  valuable  information 

in  this  food  area.     First  of  the  series  will   focus  on  home  gardening 
--and  what  to  do  with  your  results. 
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FOR  POULTRY  IN  FAMILY  MEALS   

Turkey  is  often  a  good  buy.     The  price  per  pound  of  whole  tur- 
key, ready-to-cook,  and  of  turkey  parts  and  turkey  products  providing 
equal   amounts  of  cooked  turkey  meat  for  the  money:1 
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per  pound 
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Turkey  parts  and  products  are  an  equally  good  buy  if  the  price  per  pound  is— 
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1  Based  on  yields  of  cooked  turkey  meat  excluding  skin,  medium  to  large  birds. 

2  Roast,  as  purchased,  includes  15  percent  skin  or  fat. 

3  Roast,  as  purchased,  has  no  more  than  one-fourth  inch  skin  and  fat  on  any  part  of  surface. 

4  Assumes  35  percent  cooked  boned  turkey,  minimum  required  for  product  labeled  "Turkey  with  Gravy." 
s  Assumes  15  percent  cooked  boned  turkey,  minimum  required  for  product  labeled  "Gravy  with  Turkey." 


COMMENTS  AND   INQUIRIES  TO: 

Shirley  Wagener,   Editor  of  Food  and  Home  Notes,   Press  Service,  Room 
535-A,  Office  of  Communication,  U.S.   Department  of  Agriculture, 
Washington,   D.C.   20250.     Or  telephone   (202)   447-5898.  -4- 


